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. Notticpite of . .
New Delhi, the 23th November, 2000

S.O._Z?lﬂ.flq exercise of the ‘powers conferred by Séction
17 of the Export (Quality Contral and Inspection) Act, 1963
(22 of 1953) the Cenual. Gov;_rmp_gnt chereby  makes the,

following rules, namely: ~ ~

1. short file and' Con;mcnct:n.\éhl.-%(u) These rules ‘)mty
be called the Bxport of Miltk Products’ (Quality Controly Ing:
pection and -Monitoring) Rulus, 2000. ‘ .

(b) They shall come inte fores on the date of their pobli-
eation- -in “the Official Gazelte. : .

-2 Deﬁn..it:i'on‘—h‘ln thiz notificaifon unless the conlext’ other-
wise requires, the following definitions shall be uapplicable

() "Agl" ‘means the Export (Quality Confrol and ins-
pettion) Act, 1963 (22 of 1963);

(b) "Agen‘c?” rmeans any one of the Bxport [nspeclich
Agpgencies at ‘Mumbai, Caleutta, Cochin, Delhi and
Madris established under section 7 of the Act

(c) "Baleh™ meang a1 quantily of mitkc products which
have been prepared under the sams conditions and
In particular treated m singlp continuops operation;

{d) “Certificate™ means certificate issued upder sub-

‘ seclion (3} of Section 7 of {he Act staling thut the
commodity conforms to the conditions regariling
Quality Contrel and [aspestion;

(t)."‘@]lcgtiol_1 Centr¥” means an estublishment where
raw milk wmny be collecled and possibly cooled und
filtered, R .

(f} "Compectent Authority’ means duy one of (ke Export

: Tnspection A gencles—nv—Bumny,CafCuita ;—Sochiny—
Delhi and Afadras eslablishcd under séction 7 and
Inspection of the Act. | g . .

(g) "Composite Milk Prodocts™ Composité” Mifid Product

. is a product of which lhe milk, milk preducts. or
milk constituents are an’ essentinl pare gither in term
‘of  quantity or for the | characterisalipn of © . Ihe
product @ s SN Sl

) Pr_ovidcd that the constitusies noi derived from mifk ace
net intended to take the place i part or in whole of any

milk co

th)

()
.

(n

()

nslituent,

"Copsigrment™ means u quautity of milk producis
. for a s‘mgle delivery 1o one destination for further
processing by the food industry-or iniended. for
direct human consumption; ‘
“Council” means the Expart Inspection Ceunei] esla-
blished under section 3 of.the Ach
“Couniry of Despatch” muans India;

“Country of Destination™ means the  country o

_ which’ milk products are dispilched from Indin:

()

“Hent Treatment™ any pewtment involving healing
that causes, tmmediately after /it has bean applied, »

. negative reaction to the phosphates test.

(m)

(n}

[a

~r

{p
(q.}

(r)

fSJ
€8]

)

)

“Hermetically sealed contoioer” means coaliiner
which, when senled, iz inmtended to prolect the con-
tents against the enuy of micro-organisms during and
after heat (rentment and which is impervious;

“Iolding™ means ao’ estabiishment at which gue o

mure diiry animals and their followers are kept: .-

“Milk Products” mesns Milk products, namely pro-,
ducls exclusively. derived from milk, it being nceept-
wd~ thal subitances necessary for their manufocivre
muy be added, providad that these subslanices are nof

used o replice in port or in whole any milk consti-
tnents, ~and. composite  milk. products of which not -

pirt -replaces or s inlended to replace any milk

constituents and of whichk millk or o mik products

Is. an_essentisl part eithér in terms of quantily o
‘for characterisation of the produst. :

“packing™ means the plading of milk prodhicts in sny

form of packnne, A :
Puckilging” meany the plucing of one or more wrap-
ped oF wnwrapped prodiets as in.a container, av well

4s the container Hself; o _
“Placing on the markel™ means the dlocking . or
display with a, view to sile, offering for sale, delivery
or -any other ‘manner:of disposal with the exception
of ‘retail sale, which must be. subjedt to” the checks
Inid down by national rules for retall business. '

“Plant” meany any. premises where ‘mitk products
‘ure processed and manufactured.

"Polabla' water” meins waler thal kuas heen approved
by Stale Health Authority -or ether Agency or Liabo-
falory acceplabie lo fhe Competent Anlthorily  as
mafe foy drinking and, svitable for food processing.

"Raw Milk menns the milk products by secrelicn
of 1he memmary glands of onc or more cows, ewes,
poals or buffaloes, which has not been hented beyond
40°C or underzone upy treatment that has an equi-
valent effect;” :

“Thermisation” {5 a. lieat treatrent applied to Taw
milk aimed at reducing the pumber of organisms
.in milk snd pecmitling longer storage of the milk
prior to further processing. The heating conditiona
are 62° to &3°C for 15 to 20 seconds. Thermized
milk must be phosphilase positive, .

{w). “T'reatment sstablishment” means an establishmen!

LX)

or production holding. wherg milk and/or products
are trealed, processed and packed;

“UHT (Ulra High Tempernture) Treatment” ireut-
ment.of milk or cream-fe a high-fempersture/shorl-
timie Hédl treatment himed af producing. a com
mercially, sterile product;. which can be stored  al
room temperature. [he process aims lo destioy all
micro argahisms; uay résidesl micro osganismy are
unlikely to canse spoilage under normal storage con-
ditions. WHT-treated milk and eream. ars packaged
aseptically into . steriiized, . hermelically sealéd coo-

- fainers*. The . lotal heat trentmenl is. cquivatent, in-

terms ‘of its tffectivoness agaifist i}cat-rt;s;'sia'nl spETEs,
to & minimunt F° value of 3 min,
‘ [l



s
fallotw

I;hc temperitture for UHT -lreatment is in the mnge ol

o 135 degree—-150 degree C.in combination - Cwilh,

approprinfe holding fimes such as 140V for 223
seconds.

A hermetically sealed container ig a confainer lhal s
dnsmned an({ intended ro be secure unamal the enlry
of micpo’ organisms. .

y) "Wrnpping“ is the protcc!i\m of the producls by ihe
ust of an-inilial wrapping or inilial container in
direct conlict with the products cdneertied as wel
as lhe lmtml wrapper or initial contuiner m.\,li

3, BASIS Ol* COMPLIANCE ;

(i} N shall be the respansibility of the processors 1w
ensure that the milk products intended for exporls
- ate. handled processed at all stages. of’ produclion,
slorabe and’ lransported under proper bygienic con-
ditions . so as_to meet the health. requirement laid
down under These rules und that the prodict con-

forms to the specifications given in the order by the

- Cenlral Govcrnmcnt undc] qecli(m 6 uf the Acl.

() The Lompelcnt ﬂ\uthqniy shall ensure. 1h,xt all, the

processors comply with the vequirement hyAu'_“_nl
monitoring of the plint ag per the conwel meagures
preseribed in the Tura of this part, For. effective
monitoring of the scheme, Councll thall jssuc neces-
. sary anstructions in this regard from time o time,

“The Milk products for Ewport shall be gubjegted to ihs,
ving condilions ;

4.1 Any ‘stalulory restriction- imposed by any Stitle/
Central Government with respect 1o commereiafsen
vironmenta! conservation measores from finte fo time
shall sirictty he adherad.

4,2 They must have been obiained From milk 0§ dmv
’ animitly Awhich™meet Uie |eqmr(’mt‘mq rch.ri woHem”
T 1w 4 of Annexure A,

4.3 They must contain only the permissible food addi-
ryes fprocessing rids, “other. lhm ml!& which are fit
for hurq;m consunmtion,

4.4 They must have. been trested .md prepared m du
approved plant which complies with Chapters 1 ard

VI,V and VI of the Annexive B and sat]sfy the
requirements of these rules.

4.5 They must have been processed and/or manulne-
tured under hyetenic: conditions complying with

Items 2 and 5 of Annexure B from milk meeling ¢

the Ttequirements laid down in Anaexure C.

4.6 They must have underpone n processing treatment

. which enables them lo meet inter alin the analyli-

cal  specifications laid cln wn o in 'u.m 3 of the
Annexure C, . Co

4.7 Thev must h'we undcrgone a henlth mﬂrkmg am
lnvelling in accordance with item 5 of the Anncy-
ure C,

4.8 They must have been packed ir accordance with
ltem 4 of Annexure C

4.9 They must be-stored and !ransported in accordunce
with *item 6 of ‘the Adnexure C.

4,10 The pericd during which the milk™p products are it

for human consumption and storage (shall be indi:

-.~cated by the Processor.

4.11 The results of the. various checks auc[ tests aie re-

corded and kept for preseatation. lo the comipefent
authonly for # period of two years.

412 To detect any residucs of substances havmg a. phar-

mocological .or -hormanal action, and of antibioties,
pesticides, detergents and o‘ther sutbstances shcm!d

not* be- preseat ip milk which rhight alter the sen-

" zofy characteristics' of milk products ‘or miake their
coummptjorrdﬁn-geﬁ)m “erebarmfEbiy dimdarhendth,

b~ 0

4 13 If the milk products examined show traces of resi-
dues in excess of the permitted levels fixed, they
must not be altowed zither for the manufaclure uf
foodstuffs. or for direct human consarnption, )

4.14 Tests for residues must be carried out in accordance
with Nattonal/Intmnﬂuonally IBCngSC’i melhmh

4.15 Havmg satisfied itself that the plant meets  the re-
.quirements with regard to the nature of the activi
ties if carries out, the competeft authority shalt ue-
cord approval io such plant for o period of onc
Feni, .

416 'The Competent Authority muy lakes (he  nssistioce
of # representative cach from EIC, APEDA, Minis--
try of Food Processing dndustrics, - Nutionul Pairy
Development Board, and-represeulalive -of fndustry
and co-operalives and experts frem National Duiry
Research Institute etc, in: the mattcl of approyval of
proccsalng pl'mts.

4.17 The competent zuthority l:h’xll dmw up i, fist of Lhe
dpproveéd plants, each of which have an official
number and -the competent autherily shall furnish
1o upproprinte uuthonueq the list of approveg pl.ml&s
and “subsequent Lhﬂt’lLC thereot.

5 hc inspection snd momformn ul phm and paek-
aging centres shall be rumled ent reaularly by the
competent authority, which shall wt all times fnve
free nceess to all gwts of the plants. in order W
ensire that these rules are being observed. The
health checks and SL‘(DCIVH[‘.’J'I of produchon shal)
be curried out as pert the . elemenis. . given in
Anpexure D. ' Coe

5. CERTIFICATION « . o w

(a) On request Tromo the p%ant the competenl auiharty
“shall issme health ceftificsie in the prescribed pro-
forma after satisfying dtself that thc milk produc:\
nre procaossed i qpprov_l_d ‘pmc:c it plants having

“valid approval nember and fl?ter sahftyﬂhf !hL'
relevant regquirement.”

th) The Competent: Aufhuorily klml] ‘1150 issue \aLLlc cer-
ficates on request from the progesser or experier
after satisfying itself that (w th]um_m“nt\ of the
1clevant standards are met .

<6, FER :

(a} A fee of Rs. 5:503 shall be paid by the processar
along with the ‘application for 'approwl] of the milk
processing p[ant . .

-

©(b) A fee at the r'!.te -of (7'7 pBlCCI‘Il of TOB mlue chall
be paid by the ProCEsser ™ er c‘cpo:tn to the Cnm-
petent authorily: i

NOTE -

The ameunt of [ee for cach constonment puyable by the
processorfexporter shall be vounded off to the nearest rupee
and, for this purpose, where such amount contains a part
of a rupee then if such ‘2 part is 50 paise or more, it shall
te increased to one. TupCe aﬂd’, if such port is " less thun
30 paise, it shall be ignored,

7. Competent Authority shall take actiops i the reguire-
munt cease lo be met

‘% APPEAL : .
i1 Any person aggricved bv the |

3] Decnsmn of the competent authunl; not ’\cccnhn-*
the - '\pprov"ll as per m}v 41 3 -

{1i) Refusal of compelent ’mtimnw to 'xsue Vaterinaty
Hea]th (“eltm-'r.fe as per }'111\.. 5 of this nnch'}tlon

(m) Dccmon of Ehe computeut authomy to dennhf}'
proccssoa fexport el as pey, :ul:, 7 of this-aotification;

8.2 Any pcr;on aﬂ&rl'“fcd by “tha dcusaon af. the cum"c‘
tent -Authority. may prefer o a_p;ca within - 1O days of

reccipt of such decision o aa - Appeliate AutSority '\ppom-
tcd by the Central Governnient; )

I



8.3 The nppellaliﬁ Atthority shall coansist of five members

gppointed for the purpose by the Ceanal Government

§.4 The nppeal sholt be deposed of within 13 days of ity

(c(.clp[ and s decisions shall be fmal,

. ANNEXURE A

REQUIREMENTS RELATING TQ THE ACCEPTANCE

OF RAW MILK AT TREATMENT AND/OR.
PROCESSING ESTABLISHMENTS

[. ANIMAL HE"\LTH REQU]RL\VFNTG FOR RAW

MILK

ll Raw mflL shall originate from— -

{1) unimals which are’ appurently hcx!thy dml do not
show apy visible symptoms of infectious- disense
iikely to be transfcrablc {o humnns through rmlL.

(U) dairy anirals wh1Ch de not gwa thc mifk of ab-
cormal sensory chavacteristics;

{lu) ‘duity animals which ‘do not show any undu m.und
M.t.ly to. affect the milk quahty, ) .

(iv) animals Whlch have becn treut*d with anublom,s or.

other veterinary drugs which can be transferred lo

wilk shall not be brought to the collection centre, s
unless the retention period of drug foIlowmg such

freatment -has been inspecled,
2, HYGIBNB OF "THE HOLDING

{hH Huidmgs from which raw milk |s coming shalt be
meintained ‘in such a way us 1o -onsure--

{r) pood conditions of housing, hygiene, cleunlme 5 nncu
health of the snimals; aad

(b} 5atmfncl01y bygiene conditions for milking, hand-
lmg, storing: and cooling {where npplicable).

(2) Premises wh_l.lermglhgug is px,rfuunu[“ or’ _mzl& s
T gtotédA-handled T 6T -cedléd e muisth e sot -saids dwnd/
o constructed ns to. avold all rlsk of coniwmjna-
lion of the milk. '
(3) All cfiorts shall be mads to ensure proper cleanlic
ness and veatilation in the animal‘premises/shed

" with proper stinlight, There: shall he “sufficient drai-
nage S0 s 1o avoid nccumulntim ot filth,

(431) The dmmalq 'Inl' hc hcid in clean, dry coviron-

mt.nt,

¢y On o Icwufilr basis, the manuee and residoal foad
materials shall be heaped awiy irom {he wnimal
premises/shed, .

(5} Animal shed shall be free [rom I1ics._

(&) Milking of the animals shall be cartied out in ¥ cleap
‘and g3 far as possible dty environment,

17} Where m]lk producmg arumals aré ke ol _ugatufhcrud
in the open, the holding must alse’ have d mllking
area qdequnlcly scpalated from the ]\ousmq aren.

(S) The Jso[anon of animals which are mfea.tcd or sus-
mclcd of being infected, the gepuration of animils
frem the rest of the he1d must be” p')\-liﬂc: and
effcetive,”

(9) Animals of ail specios must be ]\vpl wmy fram
premilsey and | siley where mllk fy stored, handled
or cooted,

T (10 Animals on ‘production holdmt;s shonld as far  as
possible undergo’ inSpections to ensure that the re-
quu‘cmenls of Amm'll hcallh are bcmﬂ-comphed
wﬂh Do .

{11y Productlon holdmgs sh'\lt bc rceulnr cluc‘ ec(
ensure that hygiene requirements are being comp]lcd
with; . The freguency of “these . checks mnst ~ {ake
_accannt of the pssessment of nsk on the ploduchon
_ holding - concerned. ;. If “the: anspecllrn show - that

hygiene is . madcqmﬂc— proprinte—sheps: thall-—he

{aken (o improve ;hﬂ hymemc coudtt:om

-

fhl Vermins

3, HYGIENE IN MILKING, THE COLLECTION OF RAW
MILX AND ITS TRANSPORT =~ PROM PRODUCTION -
HOLDING TO THE COLLECTION CENTRES CR PRO-
CESSING ESTABLISHMENTS,

(1) Hygiene' in Milking—Milking Equipments

(i) Milking eqmpmcn{/ulenssls shali bs made uf <o~
rosion resistant mertals with smooth suvfaces and
wide mouths whidh are easy to clean and do ncl
affect the sensory qudltty of milk.

(i} Milking wensi] _must have a lid ‘or gover.
(i) Milking utcnslls should be thoronglily washed by

detergent such as wushing soda foliowed by rinsing
with potable waler and prefarably sun dried,

{2) Storuge Condition at Pa\'met’b leyel

1) Mll& shell be brought to the milk coih.ction paint

as soon as possible immediately after m(lkmn in’

closed Lantamers

(ll) If. the milk is nol uollecled within four hCLm of
nutking, it must be coolad 1o« lﬁmpudllllc of 7°2C
“or lower in the case of wwo consecutive collections
or 4°C or lewer -in collection (s not daily. While
the milk is being transported lo the treatment and.
or processing establishment, -ils temperatvie  must
not  exceed E C. .

l_ (3) HMyyienie Mﬂkmn Proctices

() Fesding

The feed und ‘Eod(lcr for mitking animals shall be
pulatable, nptritious, safe and suitible for fueding
and shadl not presenl o risk of (raesfercieg resi-
dues of fertilizers, toxins. cle, ' '

»

Verming shall be combuted in wuch u way (hal i

ties ot resull inresidue, e, pesticides, jnseeli-

tidés, TB\'iT‘lﬁ"éIC' “mmilk, o T o T
(¢} HMygfenic Milking

Before - mllkmu‘ the udder A% well ds suirounding
aren of the dmma s shall be p]opejly cleaned with
water and dried. * Animal shall “be proomed .pro-
perly and hair, removed [fromi ‘the  body, so that
the risk - contamination of milk can be avosded
Further, animals should be washed regularty:

Before every milk, 0 sample of milk from  cuch
teat shall be checked “for fresdom of foul smell
and. any  visible aboormalitjes. like blood, pys,
fiakes, ete, Such mifk shalt  not be used for
homam consumplion. '

(4} Personal Hygiene

(i) Absolute cleanliness should be required of per-
sonnel .of spacifically—Mitking should be carvied
eut under good persornel  hygicne of the milker,

’ he/she should not be suffering from diseases,
-_espacmlly ‘cough' and cold,” rhould, wear clean
clothes. wash h'mds propmly and ot nails perio-
¢lically hefure milking,

" For this’ purpase,. suitable hdnr.'. wvhma facili nex
drz required near the pluce of milking.

(il Precontions may be leken 1o ensure that persons
“Huhle to contaminale - raw m:ll. shal[ not be olio
. wed to ]mud]c it.

{5) Producsmn Hy{gcne o -'

A suitable mechanism shall ‘b2 estdbhshed T m-.-
vent waler being ndded to ruw malL .

(&Y Wik . Recepnan at Lollecuon -gum- (‘halimn Centre

fa) [’rumses

RDDm‘a in liac milk col[ccuou ccnln mlrst e PI"Hﬂ
-+ and nslui of contaminalion, may be reduced (o the

minimuay, by plowd:m, satisfactory safeguards, Ade-

quale provision must be’ mode for ch.ammz and
- .‘,turﬂimuon of ccntamars and utcnsﬁs

T AR




:

. The: fioors- of the rooms of ihe collection centre
- may be constructed of concretg of other imper-
vious'-material so that it should: bes easily cieaned.

21

~+Jpshall. be “suitably - inelined to: hasten rapid drai- -

nige of wash waler.

The walls and- ceilings of the rooms should” have
. g sfmooth non-absorbent surface so- that they can
be efficiently cleaned, The building . should be
ssell Jighted and adeguately vantilated. .

The surroundings of the collection centre should

- - bo maintained-clean and free from any waier logeing,

. Proper » method should be employed for pesl
: control. ! \ . ‘

(&) Milk Collection Bquipment
_After every shift for milk collection, ' all milk col-

" lection and testing equipment should be thoroughly

'_."‘;le‘aned' with detergent ard cleaned water.

L. Cleaned, - Sanltized,” Bimpty milk ans provided by
thé dairy should be properly rechecked and If re-
quired may be washed with detergent and ciean hot
water, - . N .

( 15y . Collection of Milk

- g, Before  collection each individual cfarmer's milk

( S should be examined for sensory lest. At the lime
-of collection, a stralner.or & cleaned cloth. may be
used to remove any suspended ‘pacticle In the milk.
The collection. time. at the centve, be fixed as per
the lorry/tanker timing of the pracessing. plent.

 As far ss.possible milk -cans should be filled comp-
lately and the lid firmly placed on the dan before
‘ustng another - can, - This will “ingrease . the ¢helf

life of milk, teduce the fut separalion and also the
* yisk.of contamingtion during {ransportation, :

(@ . Despatch of Milk and Chilling

Ml}k:should be despatched to dairy.plants in such
a manner- that - (he interval between mitking and the

« . afrival at {he prozessing plant docs not exceed faur

1 E i T
)f © v Cans should thave clase: ftting lids, The flled cans.

-, hours, depending up.oa'-‘thé [ocal c,lirr_mtic.k:onditious.

fn case ‘ths distance between. the procedsing plant

and collection cenlre s lacge, then milk .should be

- chilled. to 10°C.or below before. despatch. to the
processing plant. Cleanliness of  the ‘milk-cooling

" equipment” should be ensured, . Furthier, the bulk

- egolars should be provided with metal shiélds for
protection from air contamplnation. - _

¢ 7y Transportelion of #iik from thé Farm and Villages
4, to the Collection-cum-Chilllitg centregtand processing

(}‘ * plants: ‘ )
. . . L3 * ",
T During, transporiation. of milk in cans from the farm
. and vitlages 1o the collection cgnire, adequate pre-
~iegutfonsshpuld be taken ‘enroute’ t¢ ensure that the
 deterioration in quality of milk is‘minimised,

» * - should be adequately protected from sunshine, Rain
or dirt should not be allowed lo .come in contact
with the inner portion of .the cun. Mo packing such
as jule, newspaper, stiaw elc, hetween can lids and
the can meck should be used.

‘Water from dripping vepetation or splashes on the
‘ road should not be allowed to come in contact with
canS. s . ; _

. No ather material should be loaded on the same
vellele ‘.gbip_lm:candgim_ﬂtrcans. R
. When rosd or ralf- tankers are used 1o carry mik,
| they ::hcmld he so designed: that, as for a3 possible,
agitation-is preveated during transpost.. .

.7 All :the Hygienic practices for preservation of milk
- should ‘be borne -in-. mind while “using the: tanken
systern for transporting milk. )

-, The edge of the manhole in the tanker should be
0 flanged upwards so as to prevent Aripping. into the
reeee efank -when Jlid ise Hfted," A specinl -cover had to be

3305 Comerce/2000—4, L B
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provided over the lid for protection: from dust or
dirt frem the rosd; . Similatly, a cover should be
provided aver any valve or hose connector,

. Tankeérs should be so- constructed as to be easily

cleanabie and-the design of tankers should -confarm
to best technical and byglenic standards, The clean-
ing andsanitation ot the tankers should be done at
the end of operations. .

The insulation material should be of such quality.
that the temperature of mitk should not be allowed
to rise more than 2°C during transporiation,

.. Violent agitntiori or surging. in the tank. should be

minimised to avoid brenking of bacterial clumps ov
alteration of fat plobules or admixture of air.

Rav Mitk Standards

Raw milk collecled for furttne praééssixig‘shall con-
form to the following standards v

() Heavy Metals -— The AW mllk shafl con.
v a : form to the = relevant
MNatjonal /Intetpationa

o sstandards, . o
(b) Pesticides Rcsidues — . —Do—

(¢} ‘Afiatoxin 7 — f—Do—~‘

¢d) ‘Antibiotic sesidues - _[‘)o—.u

(e) Contaminants and ,

adutterants L — _Do“

ANNEXURE' B

| GENERAL . CONDITIONS FOR- APPROVAL OF

TREATMENT BESTABLISHMENTS AND PROCESS]
! ESTABLISHMENTS T SING

ments ;

(i{)

The pl"o'ccssiﬁ'g'f piant . shell_meet the following require-,

Site’

The processing plant|dairy. shall preferably bo situa-
ted in.open, clean, and;healihy surroundings away
from roadside: where lot of dust arises due to ‘vehi-
cular tiaffic @ garbage: dumps; cattle' sheds ; open

- sewage dralos or other places likely.‘to breed flies,
*1t shall; bs free. from- sources . af obnoxjous - fumes,

smoke, odours or -exezssive dust;-There shall not be
accumulation of freshy garBage os similar- waste - In

. .the vicinity' of.-the plant, .
(b "

Buflding - 7" ;

‘Btructures ixousi:sg the dairy: shall be suitable. in’

 size, construction and design - to  facilitate mainle:

nance and hygienic operations  for processing

Cpurposes. . It should “provide  sufficient space far

“Jousing of equipment and storage materials {raw

“as, well as finished produels) necessary for hygienic
“operations. * The material of construction shail be

~of brick, plaster, cemenl, cancrete, lile or -any

other equivalent materials which ensure cleanliness.

* Constritetion’ of 1he: building: shail. Be such‘that it

-

. «shall" be rodent preof,’flyproof’ and - birdgroof, Mo

- portion of building shail bo used for domestic pur-

e

: St

poses or other types of food * operations -unless
separated by ‘suitable partitinns * or . locations - of
other effective’ means, o R

Ventilation acd Lighting |

“The * progessing - plantjdairy . shall be adequalely
‘lighted and ventilated keeping: in mind. the number
of workers, their hours of, . work and mature of

Joperation, Ventilation and .lightin{g E_hali also Le in
aegordance with Factory Act, 1948,

@

Floors, Walls and Ceitings -

“The fioor shall be smooth, washeble, properly sloped

to gullies conneclzd (o sewsty of drains. It shall

" be impervious to:water nnd oot gifected, by weak

acids, alkafis or steam. Hard, smooth and impec-
vious flooriag, such aecement  congrete flooring |

_shiall be made: forwork  rooms starg - room  and




(e}

(t)

* Instrumenta

- basins and Rush lavatories,

‘maintenance material ;

-must  be equippsad

i

godown, Interand walls and geilings shail be simooth
non-absorbent  light-coloured  surfoce,  free from
crevices and sharp.angles, to facHilate their eficient
gleaning, The junston of the floer with the walls
#rd junction between the lwo walls, shall be rounded
to prevent accumilatinon of dust,

The dairy floors, walls and ceilings shall be regularly
cleaned.

Repairs

The building shall be maintained in a proper slale
of repaiv and :leanliness at all times, Whenever

required, it may be lime washed, painted, disinfected,

and deodorised. '
Processing Room -

The room shall hie made flyproa¢ amnd rodcnbbwof.

The ficor shall: v¢ impervious to-water nnd shall

have a sufficient slope (o easure drainage, Draing in
proeessing rooms shall  be cemented und covered
with detachable cnvers. - Draing shall be kept clean
and shell be providsd wlth fraps at soitable places
before they are connecied with the muonicipal drain
to ayoid blocking or choking, or in the absence of
any such arrangemens, (hey shall bs drained 1o
soakage pils sfluated at a suitable distance from the
dairy and also (he souree of waler supply  Adequate
facili‘les for washing the room shali be provided,
Adequate number of wash basins ‘and sinks shall be
provided, Proper veniilalion shall be mnintained
to prevent cordenaation  and drippage,
fans shall be provided where necessary,

The pmcessiﬁg'mOms shall -be provided with elfee- .
ltve means to prevenl lhe entry off flies and. inseeta, |

Snch effective merns may be screens, fans, alv eur-

“taing“éid,- The - rocessing- rooms-should be provided - o

with self-ciosing double doors. The daors and win-
dow~ shauld he covered with flyproofl wire pauge,

~-and- they' sheuld Be Apan ptwards? S = "

Bffective drainage shall . be pravided to drain off a.

large qoantity of water shed for washing 'he mochi-
nery, equipmenl, furajture, floor etey 15 .10 W em
half circular drains with glazed plpe al the bottom

- dhoti!d be provided, . The dlope of the fioor should:

be towaids the drains ane the farlhest end of the
floor from the drain should not be more than .35
maters  The draln opemingg  shonld be provided
with screen traps to prevent solid matter from clog-

ging the drains, The ends of the drains leading to

the obitside wf the factory should be .made 10dent
pronf by provid'ng sereens, Tho screens shall  be
examined portodicully  and replaced or cleaned, of
necesary, The Jrnjus should  have waler seals of
minimum $ cm, At lenst 50 per cent of the lenglh
of ‘the drain- should bz covered o fncilitate the
movement of trolleys, Mesh type for the drain
should be hettar to prevent  habilation of
roaches and rodents in closed areas of the drain,

and working  equipment Intended 1o
come into direct comuct with  raw maolerials and

products shulgl‘beﬁmude of cOrrosion-rgeNlant mate-

rial and gasy o clean and disinfecr,

The processing plant shall. have

an appropriate number of changing rodms with
smooth, water proof, washable walls and floors, wash
! The latler must not
open directly 'un i the work rooms,  Wash ‘basins
for hand-washing  and huve
hygienic means of drying bonds; wash-basin tups
musl not be hund-vperable ; '

& reom or 4 cupboard secure place for the storage

of detergents, disinfeciaats and similar substances;

a room or cupboard for storing, cleaning  and

. - ol . -
adequate facilitics for cleaning ' and disinfecling
tanks used for transporting itk sod liquid- or

Bxhoust

cock-

powdered milk-basad products.  Hewever, such faci-.
‘Hities are nob gompulsary if there is n requirement

for ths meang of leansport to be cleaned and’ disin-

“fected in installatling  offictally  appraved by the

competent authority,

2. GENERAL COMNDITIONS OF HYGIENE I TREAT-.
MENT ESTABLISHMENTS ~ AND PROCESSING ES-
TABLISHMENTS. S o .

(ay General Dairy Hyglane

* be walertight- and the: wasle

Waste and réfuse” shalf  be collected in cavered

receptactes and chall not be alldwed lo sculler on
the foor of the unit. 1t shuuld be disposed of in-a
manner, which iy not detrimental 1o the hygiene of

‘the sutroundings of the disposal,

Adequale measures'shall be ‘taken to prevent mould

growth on equipment and lnternal stitetures-of pro.
cessing and. storage. rooms. - Adeguale sleps shall .be
taken to -prevenl infestation’ of .cockropches and
other houschold pesls, :

. When pesticides sre used, due care shalt bs exer

cised to prevent condaminalion of eguipment, raw
materinls and packing maolerinls,  Under no circum-
stances shall these b2 useq) during processing.

Floors and dralns shall be kepl clean. Ou- no
aceount - shall the,. process roem  be used or con-
verled to a store room for raw malerials or used ‘as
eating room, Only the itams required for processing o
a particular day shall ba kept jn the process room,
Mo lavatory, sink, cesspovt o''garbage’ shall bs so
situated  or. mainiained that odotrs or fines there-
from pervede any room- where the milk is stored or
processed, Proper places shall be provided. for slo-
rage of brooms, brushes, buckets and other cleaning
gear. . NEEI )

The' dalry effluents dulyitreaied so as to confirm lo
local statutory. norms shall be disposed in @ manner
which 1s nat detrimuntal ‘to the bygiene of the dairy
and ity surroundings, - The effluanls, shall nol be let
off an road oy in the open cutside tha ddry premises.
Window glass and light fiiltings shall be maintuined

clean and dust-fres al all-times, . -

There sh'nll bérl'nd cobwe:b:ﬁ.'fn any ﬁﬂrt:of the dairy
Rirds and 'domsstle anlmals shall net be allowed In
any part of. the dalry. -

All pumping 4nd wiste  disposal lines should be
large enoueh. fo carry peak loads.. All Hnes should

afferind In sich a manmer a3 not lo cause contoml-
nation with potable wnter-suppties,

“ Prrmlses-showld be well, {t nnd ventilated. Soecial

aHentinn should be glvan  le cenipment’ producing
excassive bant, cigam, . phnnxioug fumes or vanours,
Gand yantilaton  shandd he provided and moild
grovwh In nverhead strictures shonld be nrevented.

Liahd butbe and fixtures' suspended -above should be

of safety type.

(b) Plant and Equipment Hygiene

&)

¥

Materlal for equipment-2All “surfaces coming inlo
contact with the milk-shall:be smooth,  free- from
pits, crevieas and loace scalz and shall be non-absor-
benl. Furthermore, the siface shall he non-toxie
and unafocted by milk. and cleaning compounds.
The finish of corrosion-fesistance (stalnless  steel,

..ele) surface shall be smaoth.

Al gaskeﬁ'ng materials shall be faad 'grat'le quality
and non-porous,” pon-ibsorbent, ant‘il ﬁ:i‘ed n 8 man-
ner such ag to prevent its proiruding inlo the milk

" or creating receises or ledgrs between the gnsketed:

joints which will -interfere with praper cleaning.
Installation of Equipment ‘

All equipment shalt be installed on a fpundati(m of
durdble, eavily cleanable’ material, Eqmpment‘shaﬂ

disposul should be



p

ve placed ut least 45 em from wall and ceiling, or
SEaind wWmEr-upne  therewo. Ayl . pCinungs 0i Las
equipmenc  shun be inswativd  sufficenuy spuced
ApuUye W1E N0Or 0N a MLRJamUnl aublods Or SLpport-
mg owmbers 10 poovide nccess Or 10 poCidon and
cleanng, of be inswied vompeely setmsa (VWawr-
upng 1w the nowr.  YWhelever  eQuipmuept pusses
twough wall or noors, bt shall be seated erwo or

~ sufficient clenrance shall be uilowed to permit Ins-
pecuon, cleamng and maintenance.

Where necessary, ‘drains and catch pans shad  be

. provided,  These ghal be of such d.mensions us Lo
collect all spitl unu dnp, and readidy aceesubie or
read.ly removable for geamng,  Where  pipes puss
through ceilings  into the floor of -.he processing
aren above, ppe sleeves shall be insevled o lbe
fioor above so thal their upper periphery is at least
5 ¢m above the floor,

Al electricul conmections, such as switch boxes, con-
{rol boxes, conduit and cables, shall be wstilled at
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least 45 cm away from the equspment walls to, faci:

.- Ihate cleaning, or be
~ment or wall,

completety yealed to the equip-

All equipment coming into contacl with mitk shall

be kept :lsan., An ample supply of steam and
pecessary for the propur cleaning df muchinery. and
equpment: sha,l” be avalable. All equipment should
be'chned pnd sanitised: | All- parts of equipments
coming Inlo eontact with milk shall be steriized by

dteam or sny other . suitabie- sterllizing apent after
The eatire’ proce sing system |
shall be ¢.eaned at:the close of aperation and fushed.

each processing run,

aut with potable water prior 'to use. Coataminaling
slores and spure parts of machinery-shall be kept
seperate from the proce’sing aress,

‘Bottles, pails, cans and other:. containers —used (o

transport or store mitk shall be kept clean and not.

uged for any other purpose, .

It shall ‘be enrured that canitainers for milk ‘are-kepl

water, hose, brushes, delergents and olher equipment

¢lean, - The containers shall not be stacked. In a ..
manner which allows the contamination, of the
produgt, : :

() Water supply— =

There shall "Ue an adequate su'|1p_}y of sufe and pc)t-;»

able water. Running water under pressure shell be
easily accessible -to all rooms and--areas in which
miik is handled -and -equiprent~feves-washodr-The
cgulpmem shall be so installed and used lhat back
siphonage of liquid into the potable water fines is
precinded. we

H
s .

..\

Hot and cold waier in ample suﬁply.s:imli be provid-

ed for plant clean-up needs where mecessury.: The

starage tanks for wuotep should, runless ‘completely
sealed, be kept covered with tight fitting lids, exa~

1t shatl Le impressed on all employees that they shouid
noafy to tue medical officer or management, cafes aof f vor,
vom.tg, diarrnoen, typhod, dy en.ery, bol.s, culs and sO.S
and ulcers (however small), discharging emrs and not.fi.ble
(iseases ocswerring in their own humes and ‘pmilws,

Mo worker whno is suspecied 1o Le . ufferig fom aay af
the d.sarders listea above shad be permuded w0 wox LnSide
the dairy. Vhe supeivisor shall check e Lersonal n,geie
of the worker: befare the stort of wo.k und wnenever h.y
enler any processing room after any absence,

limpoyees shnll kedp their finger nuils shorl ang clean and

cwash thea bands with soap or detergent and wiaer belure
comment,ng  work o alter ench ubrence, speudally aber
‘wing sanidacy . coavemences, Tuwels used [or doying hands
shouwd be cle.n. Mo wu ker snall anow LS hunus ur By
part of -his body or cloihing lo come n comict with tne
anik.  He- should adoept stiel hyg.eme pracuces S0 ps 1O
“avoid adding. any miciobiai contanunat.on to the miik,

All employess shali be inoculated and vacclnateg anainst
the. enteric groups of diseases once a year and against ‘smell
pox once in two years. In case of an epidemic all workers
shall be inoculated. A record thall be maintained. - No
~worker shall be allowed 1o work without proper clothing
and foof wear, ‘

" Employess shall be provided with clean uniforms (prefer-
ably white} or aprons or both and cleun wasnible caps,
-wherever necessary, Separae room or place for changing

“the clathes shall be provided. “The clothes shall not be hung
In- any. procesting room, ‘The uniforms shal not be
hung in any. processing room, - The un.forms shall not be.

worn outside the datry but put an just before starting the
.wark and changedywhen leaving: ’

Eating, spliting, nose-clean'ng or th: use of tobacco in
rny (orm  Including smoking .or chewlng betel leaves chall
. be. prohibited. within' the processing, -pagking end-storepe. area
“of the dairy. Mat'~e {o this.effect shall be prominently dis-
"played and enforced. ) N o
Sufficient and suilable sapitary convenienzes shall be pro
. yided, maintained and kept clean. The canveniences sh il
“he properly lighted, Separate conveniences shall be - provid-
od Far anch sex. Mg convenience shall open directly {nley
apy work roam in the dairy, The convemences shult QiWay s
.be mmntaided clean and In pood repairs,

of wash basins with adequile proysod

T Sufficient mumber :
l.tnnes and whdig o afe

of ‘nail brushes, twap and wowels,

" preseribed manner thould be provided, conveniently siwuaied

“and accessible to- workers at-all times while (hey are the
dany. ‘Lhe wash basing shall be nstalled m or dibuasae
‘tne sunilury conveaienues, ‘ :

Y'hs tmporlance of hypienlc and aesthetic standards shou.d
be RaLeiwd WO 16 Puisvudlel, Salt veiviedaest 4L -ny sl

©will endanger e LGl OF e LONLNE. S,

mined regularly and cleaned oul at desst once avery -

six months. The date of the last cleaning and
aext cleaning shall be prominently displayed’cn the

ftarage tanks. The water shall be periodically exa-.
mined as desired. by .the licensing authority ¢hemi- -
exa-

caliy and bacteriologically. - A record of such
mination shal be n;aialained. B

EMPLOYEE HYGIENE .

Every person employed in connestion with production,
hendling, processing and distribution of milk shal -be medi-
caily examined by am authorired renistered .medical practi-
tioner and the examination rhall inchide X-Ray of the chest
tor tuberculosis, The exzmination shall-nlsp Include,  exa-
mination .of stool for 'protozoal and . helminthic infesiation

far those parasifes which are trahsmitted by ingestion. and’

ot (i) Milk eoflection

for the ‘presence of Salmonella, Shipella fpecies and Vibrio -

cholerac; urine and bl'ood examination fnr veneral discases.
Subseguentlv, the emnloyee shall be medicaily examined once
in o year or more frequen‘ly; if necessary, to encure -that
heishe is medically ft and free from communicable diseages,
A record of -sucly examination shall be maintsined, . ..

Ll Speeinl Requiremdfits tor regisirabon . of cuileenen . eu-
oresi—Lin nudiniOu 10 ANe EeferHl juqia BHeas. iU guwn it
o 1 ouboye,  the volluglon cenlies muse Mye L Gdau:

@ cooling facilities if milk ‘s storved al the collec..ou
cenire, -

(i) Tesung fucilities to check fat and SNMF ceatenl, The.e

" shoutd include miik testing equipment,

v equipment which should be properly

sanitized. : .

4. Special requisements for the anrOva} of Trzatminl
Estabhishmen.s and Processing E'mbh:)_hmcms.—aln wddeaton
to the general requiicments .aid down in 1 above, red.met
" establ shrents and process.ng establi hment must have W
least s

S ()

i i “co'd Is'.om;;e of hE-t.
equipment fore the c_oolmg and ¢o age )
treated milk, liguid milk-bused produc.s, ‘Cold
Stores must e equipped with correctiy calibrated
temperalure measuring appartus | .

(i} — in the case of wrapping in dispes~hle containers,

an ‘area for ihe stornge of such ‘conmincrs and fq:'
storape of the raw materials intended for sheir

manufacture,

el B
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— in the case of wrapping "in re-usable conlainers, a

special area for their storage and equipmcnl design-
ed-td ciean and disinfect them mechanically ;

(ifi) containers for storing vaw milk, standardization 2qiip-
men{ and confainers for sloring standardized milk;

{iv) if approprinte, cenlFifuges or any other snitable means
for removal of exlrancous maiters from mlk :

(v} heat-treatment equipment fitted with

.0 automalic {emperature control, |

a recording thermormeter,

a0 autematie

safety devica prevenling insuflicient
" heating,

or cooling medium, and
o

an adequate safety system preventing the mixture”
of pasteurized or sterilized milk with incompletely

heated milk, and, S

——""a racording devide for the
. to in- the preceding indent ;
(vi) cquipment for the cooling, packing und storage ot
trozen mitk products if sueh operations ure carrled
out there ! :

\

products if such opérution are garied oyt there,

3. H}'giené requirements relating to the prérnises‘:i‘,qufpaﬁ
ment and staff. of Trealment HstabHshments and Processing
Bstablishments.—In. addition to the goneral requirements laid

down above’ establishments must comply with "the foilowing
conditions ;.. ; ! '

{i) Cross-contaminntion between operations by equip-
ment, veablation or staff must be tvoiged. If ap-
propriale, and in the light of the ‘assessmen] of tisk, |
roums inlended. for - production processes shall “he!

divided-into wet “and “dry aveas; sich Faving {is own

operatliig conditiony. ) Lo .
(it} As scon .ns possible’ after each “journey; or after each”
" series of journeys where theve is only a very shoel
space of time between unloading ‘and the following -
londing, but in any event at fenst once ‘each work-
ing day, containers and tanks vsed .for transporting
raw milk
cenlre or to the milk treatment or processing estab-

lishments must -he__cleancd | and _disinfocted hefore.,.
" reyse. T .

(1) Equipment, - containérs

End {nstallations which come:
into contact

wilh milk- or milk-based products or
ather, perfshable raw aterialy during  production -
must be cleaned and disinfected at the end of eath .
work phuse und at least once each working day. .

(iv) The treatmant premises should, if nleée,ssal'y, be clean-
ed ul least once ench werking day, '

(v) For the cleaning of olher equipment, containers and
--installaHons which come Into contact with microble-
logicelly stable milk-based products and with roomis”
in which such substanges are “placed, the operalor.
or- manager of the establishment shail drew’ up o
cleaning - programme  based an the. assessmant of
risk. " The programme must meet’ tha _reguirément
referred to initem 1 oand must also ensure that
the product does not become unsafe and g heallh
1isk to the consumer as a result of inadequate cleun-
ing methods. } . :
; "ANNEXURE ¢ - o
1. REQUIRENMENTS FOR MILK FOR JTHE - MANUFACQ- |
.,l-,,'TURE OF MILK PRODUCTSE .

(1) The operator or manager of: the processing establish-
ment must take aifl necessary steps- to ensure that
the raw milk is treated (within 38 hours of Breeps
tance), if the milk is kept at a température not ex-
ceeding. 6°C, ar within 48 hours of aceeptance - i} -
the milk is kept at a temperature’ of 49C op lewer,

(i) ~an1‘trea{cd milk intended for the manufacluve, of
milk producis. must be vblained from raw milk,

safely system rﬂfgrred oo

Lt

to the milk collection or standardization

_ . A () Pnalcltj’rlsnl'i{}'u:';.' L o
{vii). equipment for' drying and packing powdered milk ., 4 The uilbe sha) b.c_‘h'crnft'éd to at least 66°C:. and' held - ay. -
“66°C contimiously for, at least 30 ;mumstes, .or - it “shall be

~the standard and properly operated equipment to

. the milk planpt for

Cmilk residues,, Al passible

which’ eomplies with the standards, laid down g
Annex A. ' :

(it} Heat-treated milk must mest (he following require-

ments; . = : . .

(") pasteurized mitk must comply with Clause 2(a) of
this Amnex, . )

- () UBT milk must have been obtained by the treats

ment as defined under the item on definition and
shall comply with the requiremients given therein,

2. MILK PROCESSING

Prior to ‘processing, raw milk shall be flered or clarified
o remove visible dirt and any other foreign- materfal in it,
The milk may be bomogenized befors pustsurization af uppro:
priate pressure. f I

" After com;ﬁletion of the day's run,

the ‘part of .lhe homoge-
nizer. shall’ be. dismantled

Before

using fresh batch of milk, the homogenizer shall be.: sterilized

. by pumpiny ‘through it hot water or chiorine sélution.” The
" piston packing and leather gaskets of the homageniser when

worn out;, shall; be replaced s early as possibie;

hented to-at least 74°C - and sivheld at 74°C - contl
nuously for at least 15 seconds.lnva stundard: and properly
waperaled equipment, | Othec, température .pnd . time «womblng

" tions that enable the pestcurised milk to fest the hygienic re-

qurements may also be adopted after approval by competent
autharity, ‘To ‘ensure that the bacteria present in:the foam are

killed, space heaters should be. providad. " Ths ‘clear posi. -
" tioning and accuracy of the indicating and recording thermo.
., meters. shall . be checked . regularly:: The long_slémingicating

-thermometer—shail ~bETageurate ~ within =4 0,570,
Lording thermomeler shall be accurate
63 and 64°C for holder pasteurization

The re-
within $°C between
and within 1°C and

" between 71 and” 72 Cfor high tcm’per;}tgu‘é short  time

(HTST) pastevrization, o . ' :

- Altey ?ﬁidi:\g the milk, it chould be gooled immediately in
& tempera
ture not exceeding 5°C, The pasteurized milk should be
maintained at n temperature not exceeding 7°C untit 1t feaves

distribution,

: All parls of the Fasteu_r]zer should be kept in a hygienle
condition, -~ Approprinte typé of " detergentsanitizers which do

"onot adversely effect the quallty of ‘milk should be "used  for
- effective cleanlindss and slerilily ‘of the pastetrizatian plant,

Tlie rabber gnskels of the pasieurizer need special attention
in regard lo-cleaning operations because of the depesition o1
precavtions shall be laken to
milk after pastenrization througy
‘mproperly designed or leaky equipmeni puimps, dirty botties
and botllﬁ)g equlpment, contaminated water, dust flies and
from.d!rt_y habits of dairy  plant personnel, |

Pasteurized milk: shall be.filled in suitable-
standard quality, " The packoge. -
permit offective tleaning operation.
have inactessible corners wheve milk deposits or scales are
likely to -accumulate of difficult - to clean, Tha returned
emply package shall he appropriatiey cleaned and suanitjsed
using suftable detergent and sanitiz{:r. :

avoid recontamination of raw

shall be'so shaped ns to

.. €0) Laboratory Conirel ..

. The control dairy laboralory plays a vital role in check-
. -ing the efficieney of milk processing, © A wellequippad Jabo--
‘ratory with- competent quality controt

staff is esséntial for an
efficlent operation of mifk processing

the quanlity of milk handled by cach dalry, appropriste lay-
out plant may.be formulated. : o

{c} Milk Products .

Al the 'mille praducts manvfactired_in the processing plants ;<
_Teqifrements outlined ahove. : » -

shontd conform: to the hypienic

Wherever applicable the mlik produets shayld also tonform
to the national/inlernational slandards, ‘

and ‘thoroughly wushed with dater:
A gent sohitfon followed by rinsing. with - hot.. water.

‘package of

‘The package should nof .

plunt, .. Depending upon

.
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3. MICROBIOLOGICAL CRITERIA I“OR. MILK
PRODUCTS:

A. Microbologicul criteria t'ur certain mijk-based products
on removal from the processing establishmenis.

{i} Compulsory. crilerin : Pathogeaic micro-organisms

Standard
(ml, g)

Type of Micre- Preducts

organism

Cheese, other
than hard
cheese
Other pft_chfb
Al nulk pro-
ducts exeept
Milk Powder,

—Lirsteria monc-

Absent in 23
cyiogenes !

Absent In

o
o
g
Absentin 25 g

© —Salmonella spp

‘Absent in 25-¢g

- Milk Powder _ :
Shigella Al milk pros.,. . Absentin 258

‘ducts. Y - o

(= ’
In add[tlon palhogemc mtcro-orgamsms and thelr lxing

S

ccluded from human consumpl:on and , withdrawn from

must not be present. in quuneitiés .such as to alfect the
health of consumers, )

HEEE 1

25

If these standards are‘c‘(cccdéd the foodstuffs must: be, ex- ., -

the
market, : A

Sampling programmes wdl be drawn up in the i;nht of
the nature of ‘the products and thc assessment of rlkk

(it) Analytm[ .criteria 1 arg amsms mdlcatmg poor hyglene

e s e e

B RN PP

Type Df M'icro-‘ K Prod'11Cts : 'Standarvd. :
orgafism ' (ml, g)," :
' —St'lphjlococws Soft cheese | m = |00
aurcus “(made from . M = 1 00{)
S “heat-tréated” n=35 -
milk) c=2 '
. Fresh cheese .m =10 .
Frozen milk =3
. productsifin-- o= 2 K

chuding’ice-

eream) e e
Mitk Powder . Absentin0.1/g
Other' Dairy ~ * Less than 100/z
L Pxoducts _ . .
- Escherichia ¢oli’ ‘Soft Ch\,ese and m'="10'0 .
' ' . other dairy, =1 000
products Coon=35 1

Milk powder  Absent n 0.1 g

i . L ' I : B T .
) I‘D-E.lll‘CaSGs: where these standards are exceeded there must
be: a review of the implementatica of the methods for moni-
tering and checking critical pomts appliad in the, pmcessmg
estabhshmen;, . The compe[eut aulhuruy shall bei mformed
of .the corrective procedures mcluded in the production mouni-

- torlng system to prevest any rcpe[mon_ of the occurrence.
I + . . . .-

‘nre

-l

i sirains of enicrotoxinogenic Staphylncoccus auveus  ar
sliuins of l:schenc[ua coli that arve presumed to be pathegenic
ientified, alt the batches involved shall be withdrawn
from the mur}\el. In this case the compeient authority shall
be informed of the findings and of the actien taken lo with-
draw the suspect batches and the corrzctive procoauces  n-
troduced into lhe production monitoring sysiem.

(iif) Indicator organisms: guidelines

Type of Micro-  Products Standard
organism (ml, g
Coliforms Liquid Mitk m= 0
' products M= 3
' n = 3
' ) , ¢ 2
Butter made W= 0
from Pasteu- - M = 10
rized milkoy "n= 5
Cream cw 2
Frozen milk m= 0
products {in- M = 10
cluding ice- n = 5
crca_mj ¢ = 2
Milk powders  “Absent in0.1 g
Other Dairy Less than 200/g
© Produsts, . '
Pate Count Pasteurised ;... Less than.30,000/
: Milk ml.
Ice cream,. Less than
S 2,50,000/m! .
Milk Powders ~ Less'than
E ' 40,000/g.

Thesa guidelines should hclp prodm.ers In "ensuting proper
opcratmn of their establishments and n implementing the |, .
system’ and the procedure for carrymg out lheu own check ;|
on their producnon ‘

1

Where;
n= numbcr of samp]e umis compriamg thc sample;

,-—threshojcl va,lue for {he number pf baclena the
resufi is gomsidered satlsfactory if the numher of
"bacterial In all sarmple units does, noL exceed ‘m';

M Manrnum value for the ‘number. oE fructeria; the
Sresual cis con51dercd unsatisfastary if the & mher
of bucteria m one Or more .Sﬂmp[\. units is ‘M' or

- more;

c= mlmbcr of« samp]e umts whcre lha bacteria count
may bhe between ‘m' aad ‘' the same being consid-
ered aCCcplab]e ii the, baclerlal rount ol -the. other
sample units is m or jcss

4. WRAPPING AND PACKAGFNG

(i} Wrapping and packagmg must take, place ander satis-
_ tactory hysgiene condmons in rooms provided for
that purpose,

(i) Betlling, Alling of contaiiers with .liquid milk pro-
ducts and sealing of containers and of p.n:‘camng
must be carried out autom.ﬁu.al!y, .

(m) Wrappmq or pdcl\aomo may not be reused for the
“products with the exception of certain tvpes OF con-
tainers which may ‘bé reused pfter thoroupgh cleaning
end disinfecting,



Sealing must be carried out in the treatmunt establish-
mMENC s wWeh ihe heat treaument hias begn terowd
out inumedustely afler fithimg, by means of sealing
Cevices which ensure that the mok 18 proweed o
gy wdverse elizos, of external ocgat op s charac-
teristies.  The sealing syswm must be w0 desgned
fital oncz the conanner has buen opsncd,
dence thet it has been opened reonuns cear
easy (o check.

R

(ivy The cparator 1ml manageyr of the establishment must

. ensure for cuntrol purposes, the followiny inivima-
ion is visibly and legibly displaved on the pacloging
of the mik products :

Milk Produets made from pasteurized milk,  fhe
lumperatiure b wihieh e progucts muos be siored,

(v) Product manufacture and packaging operiticns may
iake place in the same room, nowwithstanding poinl
1, supject o g IonOWIE Cuatuons :

(a) The room must be sufficiently large and so equpped
that the nhygiene of the openiion is assurgd;

(b) The packaging malerial must have been broughl to
the lreatment or processing establishment in  a
protective cover in which they were p.aced imme-
diately nfter manufacture and which protects them
from any damage during-transport to the eseablish-
ment and must have -, been stored

purpose.

(c} The rooims far storing the pacLagml,fnthr ai must
be free from .dust and vermin aad separaicd from -

rooms conlaiging substances which might con-
tammnute “the products.
not be placed direct:y vn the Moor;

{d) pac} kaging material must be sssembled under hyvgiy

enic conditions before -
roam,
e “graated in the ciseé of thé automilic a<seﬁ1bly
of packaging, provided Jb=re is wo risk of con-

tamination of thc products,

(s) packaging material must ke brought mln the room
under hygienic conditions and 1sed withont delay,
It may pot. be handled by staff handling un-
wrapped products

being brought infto the

(£ immediately after packaging, the producls must be

placéd in the slorage rooms pravrded for the

. PUFPOSE.

5. CONDITIONS G_OVERN}'NG HEALTH MARI\._ING AND,l .

LABELLING
. A« Couditions Eovcmm" health marking

(i) In ecase the importing country recuires health. certi- -

ficate or health mark cn the label, the same may be
provided. Hezalth marking ~ must be carried out
during or immediately after mannfacture in the
establishment, in an casl!y visib'e place, The mark
shall be legible, indelible and its characters easily
distingnishable.
to the' product or to the wrapping, if the produci
J5 ing® vidual' wranped or to a Jahla affived 1a this
wrapping, However. where a vroduct is individnally
- wrapped and packaged, it will sufliice for the hcnlth
mark to be applied to the packaging. ‘

(i) Where products marked in accordance: with point 1
are snbsequently placed in a packasing, "the health
mark must also be appfled to thc packaging.

{itt) (2) The health mark’ shﬂll give iht, followmg parti-
cuhrs

~— the nams nf the consigning counlry in

capilals, g

— the apvroval number of the
. establishment . -

{b) the health' mark may ba appH\‘d to the product,
wrapping or p1ck"°!ng by ar ink stamp or by

there under
hygiene condunions in a room intended for that

The health -mark-may be app'led:

26

rackaging mawenal must ;-

A derogation from this requircment may ..

braudmg or it may be printed on or applied to a
jabel, In the cpse of produsls in  hermetically-
sealed comamcrs the mark must be indelibly
appued euner 1o the, lid or o he container;

() the health mark may also consist of un 1Eremoevabie
plale of resistant material cemplying with oll the
‘hysiene requirements and bearing the information
specified  in: {a)

B, Ceaditions governing labelling

The inbeliing for milk products must cle'nlj show for ins--

_pection purposes

. the nature of amy Q:at treatment apphcd at the end
of the monufaciuning process;

2. for milk producis in which growth of micro-organisms
can occur, the vse by-or minimum- durabitity date
alonyg wnh storage condmon :

6. STDRAGE A\?D TRANSPORT REA’)U{REMENFS

(1) Products whlch cannot ‘be stordd -al ambient lempPr‘]-
ture must be stored at the tempecarurss establish&i
by the manutaclun.r to ensure iheir durability. Ina
particdlar,’ the: maximum’ lemveranure ut which pus-

. teurized milk may be kept until it teaves the estab-
lishment and during transpovy must be 6"C. -‘When
stored under cooled conditions the storuge {empera-

fures st be régistered. and’ the cooling: rate must

he siich that the product reathes the required tesm-
perature as qut:.k]y as passible.

fii) Tanks cans and nthcr con[‘unarq which are used for -

the transport ef p’IﬂCIII‘l?ed milk must comply with -

all’ the rules of Thygiene nud in parncuiar the

fol[owmg ‘

——  their’ ms:de surfaces and any “ather’ p'xrt whnchr may -
come inte conlact with the milk imust be made
of 58304 smocth material wlmh is easy to wash,
¢clean and disinfect, resists mrro'\mn and does not
transfer substances to the milk -in-such guantities
#s lo endanger human health, impair the compo-

Csbnn of ‘e mitk or adversely affect. its sénsoiy
characleristicy ‘

— they must designed so that the milk can drain away
“completely; if they are fitted with taps, these must
be easy to remove, dl::mﬂ-nllc, wash, clean  and
disinfect;

— they must he washed. cleaned nnd ilisinfecied imme-
diately. after each use and as necessary  before
further use;

— they mnst be hermelically <ealed hefore and during
tronsport by means of a watsrtight sealing davice.

(i) Vehlcles and containers used for transporting pasteu--

rlz»’r} milk must he designed and equipped in such

" a'way that the required temperalure can be main-
tained Lhroughout the period of transport,

(iv). Vehicles used for Lransportmg heat- treated drinking
milk and milkin small .containess ar in churns must
‘be 'in good conditinn.. They may mot be vsed lo
transport any other product or object likely to cause
the milk to deteriorate. Their internal surfaces must
be smaoth and epsv ‘o wash, claan and disimfect,
The inferiors of vehicles intended for tramspnrting
=% must enreely owith gl the rudes nf byvelene,
‘Vchtclcw intended for the transport of heai-treated

mitl Tin smoll rantainers or churnt mest be so
deslpned as to give the containers or churns ade-
quate protecticn against all conramination and at-
mospheric influences and may not be used to trans-
port animals, .

oy To thnt end, thc compeient authorlly must regu[arly

check that-the means of transport and Joading con-

ditious meet the hygienic r:quuemen!s

(
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(vi) The products covered by this order must be  dis-
patchew in such u, way thpg_rhey ars pro‘cctad from
anything Hable o confaminate [hem  ar 0 cause
them o deleriarate, having regnrd o the duration
and conditions of Iransport and the meaond of trmue
port cmployed.

ANMEXURE D

PO HEALTH CHECKS  AMND SUPERVISIOM OF PRO-
DUCTION

(i) -Establishments shall be subject o supervision by the

competent authorily, which must ensure thal the

requirements of this Order arc met and in paeli

calar; i

{a) cheack

() the cleanliness of the pramises and couipment
and staff hysgiene;

_ (il the efficacy of the checks  carried out by the
o establishment, notably by examining the resuils
and laking: samples; '

1
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¢iii) the microbiological and hygienic conditions  of
the milk-basesl products;
fivy Ihe cflicasy  of  the weatment  of  (he millk-
Based  preducts;
9 the hermzticnlly sealed contaiaess by masns o
random simplina:
fuiy tize upproprinie health marcking of the miik-based
products whenever applicalls;
(vii) sterage and  transpert conditions;
’ I3
(b) take any samples required for laberatory tea;
fcy maks uny othey cheeks it censiders nucessery Lo
ensure camplitnee with this Qrder.
tiy The Coampotzot Autbority must have {7ee aee s+ nl
3
all time 1o the vold stores and 5!l workizeg  rromi-
fus ta cheak that these provisions ars buing srictly
comphizd with.
3 (F. No. 6/1/2560:L1LEV]
P. K. DAS, DBireztor
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